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i*; ^Rite^ookiecand method for producing- same^ ' 


jH'JI y^eb ameictoq aril 'V4r>^ oi *?£c ■ 



... (g) Thisj/jj^c!o v suj:e 4i relates to a rice^cgokie. comprising; gjutinQus qr a re ingredient and 

a^ut3haIf(<9| c ttie^flour v s weigbt in pii<ot-fat, sweetener and^egg white^^ equalling 
35-45% in total weight of the ingredients;^ A method for 

producing y ^e t rice- cookie includes, making -a^dough t( wbich .comprises glutinous/or regular>rice flour as the main 
ingredient ?j ;mixed- with about half ^ of r , the r flour's weight in :>t oil,^ While these 

materials-a^e^beingmtxed, 1iquids.:Xmilk, or r mHk^and; water),, equalliijg^^^^n t^al |( weight of the materials are 
addedrto rnake : the :dough. The dough.js then, baked in an, w is allowed to 

■v. ..\\ ■ ■ ■;■ .. ^ .i'.vKsO erf? ^rAycb :fv$vQ 'is..;*'- [• 



escape. 



horlj^m.' wti.bm afHod',?. 



.'■■w'^', sir IT .-dgis^ • 

es? f !^s3weVE©BFABt.E, FAT - 
^ ! 3r, ^ n ^^t SOGER ~ 
. ,DRIEQi]EGG WHITE - 
WATER - 
GLUTIN 6uS RICE FLOUR 
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RICE COOKIES AND METHOD FOR PRODUCING SAME MPJ 

H '■ ■ ; '. ' Bfsv^.C 2** • . ■ r * roiiiO ^§5" 

fc*Q r ^lBlfD^NDlBACKGROU^D| t €>F TfrHE INVENTION 

5 This inventioir^ glutinous or regular rice flburSais theimaimirigredientand the 

method for producing same. 

The* usual procedure for manufacturing various kinds of rice crackers consists^ freeze-drying rice cake 
dough made of glutinous rice flour which has been simultaneously steamed and kneaded. The rice cake 
dough is iKSfTtHBi^^ " mm " " ~"' " "" *"'• ~~ " 

70 Since the process up, to ; ; and including the stage of making rice cake dough, as described above is 
complex j^ciy^ about one week), the cost of production is high; Recently, cheese, 

nuts, etc. 1 , Have^b^n^ added td; these^rice crackers. However, even these newly developed rice crackers 
have a typically Japanese appearance and hard texture, and are; therefore, ^ 



20 



with tea or coffee.^ .^i-. ■ . , c:\ 




ingredu 

cookies are, therefor^ who are dieting. 

" : UO * ^S^^Sfifitti OF THE INVENTION 



,.„_ „+^ J ^ m . L „J ^ _ ^ 

In order . to solve the problems described above, a new process has been developed, which is simple, 
takes little time, and results in a low-calorie products witht a tsoft texture suitable for/qpn$MroptLQriHW^ tea or 
25 coffee. 

A rice cookie in accordance with this invention achieves the above-mentioned purpose and comprises 
glutinous <fr^ the flour^s J£ weighrln oil or fat, 

sweeterier *ah^ ?milk°br mlllc 7 a(rid water! enu; 



sweetehej^ahd^ ^g^ (rhilkf or milk 7 aind water), equalling 35-45% ; irf r tbta! weight of the 

ingredierrts^are aSdec^^^ — q : " r " : - " 

30 A metH&cHn^^ rice cookie includes 5 "making a dough 

which comf^^ the'maih^ingredieht, mixed with about ; half-Sf f the flour's 

weight in r BiP!or^ materials are' being mixed?-liquids (rhilk or milk 

and wat^?^u^!m^^ 'make 1 e'-dbughPTHe "dough is 

then baked in an iovbn; during the baking process, steam is allowed to escape. % • ^ ; 

35 The rice cookie and the method for producing same according to this invention have the following 
advantages: ■• 

1. Since the product ^contains a certain amount of oil or fat, it has a soft yet crunchy texture 
compared to rice crackers anc|iisPsuitable for consumption with tea or coffee. 

2. The amount of fats^in most cookies is up to double that of wheat flour in weight. Since the 
40 glutinous or regular rice flour (especially glutinous rice flour), used in the product has a higher viscosity than 

wheat flour, the amount of oil: or fat required is only half of that of the rice flour in weight This results in a 
cookie which is low in calories, light, and easy to digest 

; 3.!i/$irjH^ £weet/4he~amount in' weight of ^adiJed ^sweetenertin the 

product is i less '"tr^^thaWsed'in^most cookies. This result, combined with the. second, advantage mentioned 
45 above, allows for a low-calorie product suitable for, diet food. 

4. The surface otithe^prpduct after baking is \ smooth" arid fine-texturfedi s^that liquids cannot be 

absorbed dasily. • V.S \ \ \ - fin'i^v ' 

for^M§^^nif^^S^y;-Of flavorings can bje coated or sprayed onto the surface to produce different 
flavors of cookies. . '• : " '' njJ " ' X * A * zi - : < it; 
so 5. Since the process is simple and takes little time, the cost is^Ipyyer than that for producing rice 

crackers... ^ . 

6. Although the water content of the dough is rather high at 35-45%, allowing the steam to escape 
during the' baking process results in the product maintaining a consistent shape until the end of the jbaking 
process. 
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BRIEF DESCRIPTION OF THE INVENTION 



v" km. Grit -^^ r 19omg objects and ; ady*ntag ? s ot the., present tf inyen^^will 3 b ? .better, understood from the 
•• * ?in HoSrPoSr? 4^H^ s ^?fe n ^{J^FP^W 01 ^ 0 ^Mhe^ wherein: 
i .t n^oti^n^Tr^? sc ^>atic J^ of a rice 

cookie produced according to this invention; v * 

the invention; 




; and 

HQ. 5 is a perspective view of a rice cookie in accordance with a fourth embodiment. 
DETAILED DESCRIPTION OF THE INVENTION 

75 ' • ■ 

; .01"?* 

1 ^rT^f^fgu 0 ^! 1 ? 9 detailed ©flDlpat^^^ ,th£ invention pf,,the.rice cookies and the 

. methocTfor .pcbducincLsame. t ; " - 7"' " ' 

2 !' r^ji-ni^cijpo \v.:f vvo.-it as emne erti-<ro £.;esoK! ■., 

. , Embodiment ,1..(FIGS., 1 and. 2) . ' . / t , l? 

This embodiment shows the ingredients of the rice cookie and their proportions in weight: glutinous rice 
flour - 100, vegetable fat (margarine) - 50, sweetener (malt sugar) - 12.5, dried egg white (powdered) - 5, 
25 milk - 50. and water - 35. 

First, margarine and malt sugar, in the proportions described above, are placed in a vessel and 
thoroughly mixed. Then, dried egg white is added. Water is added^fradually while stirring. If raw egg whites 
are used, addition of the water is not necessary. 

Next, glutinous rice flour, in the proportion described above, is added to the ingredients in the vessel, 
30 after which milk is added gradually while stirring. When all materials are thoroughly mixed, the dough for 
the rice cookies is obtained. In this example, the dough will contain a total percentage of liquids by weight 
of 38.8% (based on the following measured water content of: margarine - 16°/<>; glutinous rice flour - 11%* 
milk - 88%). 

Next, the dough is placed in a pastry bag or simitar device and squeezed onto an oven tray in several 
35 separate hemispherical mounds. The tray is then placed in an dveh heated 4o approximately 190* C. After 
the cookies are baked for approximately fifteen minutes, the oven door is opened to let the steam escape. 
The door is then closed and baking continues at the same temperature for approximately four minutes. 

At this time, the tray is removed from the oven and filled with; plump rice cookies (cookie 1), as shown 
in FIG. 2. Although this rice cookie is suitable for consumption as is, the product is improved by the 
40 addition of; one or more flavorings, such as soy sauce, sweet sake, garlic, curry powder, onion, salt, pepper, 
and various chemical flavorings. These maybe coated or sprayed onto the cookie and air-dried. 

With this process, a rice cookie is obtained which is softer, crundhier and has a more agreeable texture 
than traditional Japanese rice crackers. 



45 



Embodiment 2 (FIG. 3) 



Embodiment 2. which is rice cookie 2, comprises two layers,, each of which is thinner than cookie 1. 
Between these two layers 2', a filling 2a of cheese, jam, etc., is placed to produce a sandwich-type product. 
so This dough contains more milk by weight, (the ratio of glutinous rice flour to milk or water is 100:70), 
resulting in a total water content by weight of 42.4%. Because it is' softer than the dough for cookie 1, the 
dough should be squeezed into cylindrical cookie forms placed on the oven tray. 

Next, the tray is placed in an oven heated to approximately 190 * C, and baked for approximately eleven 
minutes, after which the oven door is opened to let the steam escape. The door- is then closed again, and 
55 baking continues at this temperature for approximately four minutes. The tray is removed from the oven and 
the cookies are removed from the cookie forms. 

This process results in a single, overall thin rice cookie layer 2. By placing a filling 2a between the two 
cookie layers 2 , a rice cookie 2 as shown in Figure 3 is obtained. 
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Embodiment 3. (FIG. 4) «iP §HI 3S ••^I^HIS "i ?. .. 



Embodiment 3, which is rice cookie 3, has a thickness between that of the rice cookies 1 and 2. It has 




rice flourtb^iW mounds 
onto the oven tray,, after ^ nut 3a is/jj>ress'e55^ 

Next the n tra^^^ "fotapproximatety 14 

minutes. Thennhe pven^door. 5 is : opened to let U^e steam escape. The door is closed , and baking continues 
to at the same^'tempe^ thir^ lseconds^^ Th^ tray ■ is then removed u from 

the overi.' ;: - >,T ' it!: ' odlT!0 r$P& 'fcor u&httr;:*, ni eiwoo::::- eon s k> v-'t - -^i- " •• : si ^ 

Rice cookie 3, is very simijarun appearance and texture to most cookies. 

/5 Embodiment 4, (FIG. 5) 

Embodimerit^,^ and texture. fr^ijou^H for the cookie 

4 is rolled out into thin layers,- several of which are placed on top of each other airi3 baliied. The materials 
and baking process are the same as those for embodiment 1. 
20 The following table shows the relationship between total water content and product quality^ Note: Items 

c, d and e correspond to em b^dirnents 1, 3, and 2, respectively. Embodiment 4 is Wt shdwri in'thisi' table. 

pi ainc.4bi.5i30"i(g ^iij&'^^^fis &<moo wit io ^in^ih-ir^jw ■■ ,:<-:i»T-'-' . 



J -w.3?q dHS ,,fj>vr=>cis &$&ftoseh another: :nq -or* ; ^o,r : .■/"•:'-•: > : ' 

••• *n;;* ^!isi^i5l0. bsbU wcW .bebfrs <:i atiriw *v : ■■ • \: - ! .. .* 

'{^h:#}Q\0ti!. '■§ l &}A®i&*'n iU rtS'-'Vv' pnh^t£ H^p'<- vis.-';;- .-"uri -.r^ hv. u-'s 

- i-efSI - onferi ; iam :k> 'inline:. ^j-r>w Derus* ; v^ j':- : --^> \ \. 

■ or i^/iH^rf r^VO rfi; ni >>BO)al^ nor; ? c ; ■ ■ ■ :n , ■■■ 

. ; ,-:v:n ; :rrK>^iaq^ k4 .^fe^qv-nar ^rtis^ r>rij a^i^fii^no:^ ^m--- ■ . .«: ■ :■ .. i': 

• i^'v 0 q vnj'i , ;>il^/' ie%\*+3 : ^uu::^ '-/o.s ^o - ■ : J- \ :■■ ■ 
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'. - b" r *snf: 

'■ riitoi 


9T 10 ?AJpn\ 


fcfc; vo 




f 


vegetable' fat * ms v 


r -250g 


; 250g?*' 

o 


>s tZSOg^i 


b ^250g-' 

oh en; !r; 






malt sugar 


62. 5g 


62.5ff 


62.5g 


62. 5g 


62. 5g 


62.5c 


dried feffff' white " ~* : ;r; ' 


7 25e^ 


■ ? ''25sP fl - 


l itfrW D|"j5. 


ac 2S^ ' ■ 


25o- 


25c 


Glutinous 5 rice flobr 






iafO ni ntto' 






□ u ug 


water vv 


175g 


• ■ ''Hvy ; 


i s g#5g* 




175g 


175g 


milk • 


' 100g 


-:--:sd er>3 


^fcS'Og* 1 


^300gU< 


350g 


450g 


Total water content 


32.2% 


36.896 


^v^8T8%' 


.at bo .'Don- 


:■ 42.4% 


45.5% 


Consistency for ... 
squeezing . 


x 






't* v 


A 


X 


Condition after 
baking 


a 1 


b 1 


c 1 


d 1 


e 1 


f 1 


Baking time 


16m20s 


19m 


19m 


17m30s 15m 


13m 


Product evaluation 


a 2 


b 2 


c 2 


d 2 


e 2 


f 2 



5 



JO 



75 



20 



25 



30 



35 



X: poor, A: not poor, Q : good, ;© : very good 



40 



45 




50 



a 
b 
c 
d 
e 
f 



greasy surface, burns easily 

greasy surface, burns rather easily 

satisfactory 

rather greasy surface 

greasy surface 

greasy surface 

extremely hard, cracks very easily, very rough surf ace 

rather hard, cracks easily, rough surface 

good texture, plump 

good texture, tends to spread 

good texture, spreads 

good texture, spreads to much 



As can be seen in the above table, the total water content of . the dough should be between 35% and 
55 45%. Furthermore, the process for embodiments 1, 2 and *3i from, ifnixing the ingredients up to and 
including the end of baking, takes about 30 minutes. 

In addition, the resulting product is the same whether or not foam is produced when the vegetable fat, 
egg white, and glutinous rice flour are mixed. 
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15 



The use of glutinous rice. flour will result in a superior texture, although similar rice cookies have been 
obtained with "r^ cobkies*cah"b^~6btSinecl with the use 

of starch instead of piutino^pi;; regular rice flour. \ j 

It has'B^i^^ yarn and/or gluten- top^ in a 

better texture of the rice cookie: 

-L. " 



30 



Claims 



35 



*%C , i. :l 



i 



1. A rice cookie ... comprising i rice flour as the main .ingredient and approxirnately 1 ,balf,of the^fjour'sT weight 
in oil or fat; sweetener;: e^gtwhlte, and liquid jmilk equalling j 35-45% in total weight of the aforementioned 
ingredients beihg^ _ - ; 

2. A^coold^^iis^^pii^l^Cia^ l^ajid further comprising a flavoring added after; baWng. f 

3. A cookie as set forth -implaim 1, wherein said rice flour] is glutinous rice flour. 

4. A cookie as set forth^ rice flour. : ; 

5. A method? fqr producing ;a rice i: cppkie, Comprising the |steps of making a dough which -comprises rice 
flour as the! main ingr^i^t^i^iecj With said flour/oil or fat, jsweetener, and egg white, the amount of oil or 



fat being-approximatefy~50^ materials^are .being, mixed, liquid 

milk equalling$^5^ material^belng kdded to make the dough, and then ; baking the 

20 dough in an i oven, whereby 3unhg the baking process, steam is allowed to escape. 

6. The jmethod-fdl^ .5 wherein a waking temperature of 
approximately/ -f 9£i 'C-^^ 5 \ ^2 .'It »3«* Urjol : 

7. The [method. {Q|^producihg[ : the rice cookie as claimed in Claim 5 and further q £omprisingj coating or 
spraying "so^y siu^ " " ] 

25 8. A method/as seVfprthlK^laim §f'wherein saicbrfce flour is glutinous rice floiirU • - - if ;'> V- 

o A m^fhnH'o*: '.frtSS^fiin- Wlaim 5 whovAin <sa\ri rirfi fliry'ir is rpni ilnr rinfi flour. '3ni Xrz-^L 
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